Text book Assi gnnent:

ASSI GNVENT 4

“Food Preparation,”

chapt er

5, pages 5-1 through 5-27

I N ANSVERI NG QUESTI ONS 4-5 THROUGH 4-8
SELECT THE SECTION OF THE AFRS RECI PE CARD

4-1. The use of standardi zed recipes by
all branches of the mlitary
acconpl i shes which of the follow ng
obj ectives?
4-5.
1. Prevents variation in food
quality and quantity
2. Accommpdates the use of
governnent provisions
3. Pronotes uniformty in food
costs throughout the mlitary
4, Facilitates transfer of food
itens from one activity to
anot her
4-6.
4-2. Each recipe in the AFRS is designhed
to yield 100 portions; however, the
yield of sonme recipes nmay be given
in nurmbers of the product or
vol une.
1. True
2. False
4-7.
4-3. Ingredients are listed on each
recipe card in which of the
followi ng orders?
1. Fromdry to liquid
2. Fromliquid to dry
3. Fromthe largest to the
smal | est quantity
4. Fromthe first needed to the 4-8.
| ast
4- 4, Under what circunmstance are the
quantities of dry ingredients on a
reci pe card usually given as both
wei ghts and neasures?
1. Wen the recipe is for a bakery
item 4-9.

2. Wien the recipe calls for a
| arge anmount of Iliquid
3. Wien the recipe includes a
smal | anmpbunt of dry ingredients
4, When the quantities of dry
i ngredients weigh nore than
one-hal f of an ounce
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THAT | S DESCRI BED BY THE QUESTI ON.

Expl ains how the ingredients are to
be conbi ned and cooked and
represents the best accepted
cooki ng procedures.

1. Yield

2.  Method

3. Not es

4. Variations

Contai ns suppl enental information
such as possible substitutions for
i ngredi ents.

Abbrevi ati ons
Not es

Vari ations

I ngredi ents

e

I ncl udes specific techniques to
suppl enent information contained in
the Method col um.

Not es

Vari ations
I ngredi ents
Yield

B e

Constitutes a npjor addition to the

total nunber of recipes contained
in the AFRS

1. Variations

2. Ingredients

3. Method

4. Not es

The abbreviation A P. in the AFRS
represents what neaning?

1. A portion

2. As prepared

3. As purchased

4. As planned



I N ANSVEERI NG QUESTI ONS 4-10 THROUGH 4-12,
SELECT THE AFRS RECI PE SUPPLEMENT THAT 1S
DESCRI BED BY THE QUESTI ON.

4-10.

4-11.

4-12.

4-13.

Located in some of the recipe
sections as directions for
preparing a basic type of food.

I ndex of recipes

General information cards
Qui del ine cards

| ndex cards

L S

Used as a valuable reference for
nenu pl anners.

1. | ndex cards

2. Ceneral information cards

3. CGuideline cards

4. Index of recipes

You should becone famliar with
this section first. It provides

basic informtion.

I ndex of recipes
Ceneral information cards

1.

2.

3. CGuideline cards
4, | ndex cards

The M section of the AFRS contains

what category of recipes?

1.  Soups

2. Sandwi ches

3. Sauces, gravies, and dressings
4, Salad dressings and relishes

I N ANSVERI NG QUESTI ONS 4- 14 THROUGH 4- 16,
SELECT THE TYPE OF RECI PE ADJUSTMENT THAT
MATCHES THE DESCRI PTION G VEN AS THE
QUESTI ON.

4-14.

Used to increase or decrease a
recipe to obtain the desired nunber
of portions.

Vol une
Serving size
Yield
Quantity

Pw e
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4-15.

4-16.

4-17.

4-18.

Used to adj ust
t he anmount of
used.

a recipe based upon
an ingredient to be

Vol une
Serving size
Yield
Quantity

Used to adjust
speci fic nunber
specific size

s e

recipes to yield a
of portions of a

1. Vol une

2. Serving size
3. Yield

4. Quantity

Thirty pounds of ground beef is
required to prepare 100 portions of
chili and 150 portions nust be
prepar ed. Fifty-five pounds of
ground beef was mistakenly thawed
for this purpose. You are
instructed to adjust the recipe
based upon the anmpunt of neat

t hawed. How many additional pounds
will you have to nmake extra
portions?

1. 10

2. 33

3. 34

4. 45

You are preparing Salisbury steak
for 320 people and are instructed
by the leading M5 to nake 3-ounce
portions. \What specific amount of
ground beef is required to nake

t hese 3-ounce portions if the
recipe calls for 30 pounds per 100
4-ounce portions?

1. 22 pounds
2. 22 pounds 8 ounces
3. 72 pounds
4. 72 pounds 8 ounces



4-19.

4- 20.

4-21.

4-22.

If a recipe calls for 4 gallons of 4-23.

wat er per 100 portions, how nuch
wat er woul d be needed to prepare
333 portions of this recipe?

1. 13 gal, 1 qt, 1 cup, 1 1/2 thsp
2. 13 gal, 2 gt, 1 cup, 1 tbsp,
2 3/4 tsp
3. 13 gal, 1 gt, 1 cup, 1 tbsp,
2 3/4 tsp
4, 13 gal, 2 qt, 1 cup, 2 thsp 4-24.
You are neasuring water needed to
prepare nminestrone soup and you
only have a 8-ounce neasuring cup.
What specific nunber of cups is
equal to 3 1/2 gallons?
1. 54
2. 56
3. 58
4. 60
When you are not using any 4-25.
counterwei ghts, what is the maxi num
capacity of the basic scale?
1. 1 pound
2. 2 pounds
3. 5 pounds
4. 4 pounds
Reconstituted egg mx nust be 4-26

handl ed in what nanner if you do
not use it immediately?

1. Discarded after being at room
tenperature for 1 hour

2. Discarded 4 hours after
preparation

3. Refrigerated in a tightly
covered container and discarded
after 24 hours

4. Refrigerated in a tightly
covered container and used
within 1 hour
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Wien properly refrigerated, eggs
that have been treated with
processing fluids will have what
maxi mum storage |ife?

1 1 nonth

2 2 nont hs

3 6 nonths

4. 4 nonths

When using frozen eggs, you nmy

t haw t hem using which of the
follow ng methods?

1. Place the eggs at room
tenperature until thawed

2. Place the container in a sink
and cover it with warm water

3. Keep the eggs at 40°F to 45°F

until thawed

4. Keep the eggs at 36°F to 38°F
until thawed

Which, if any, of the follow ng

food itens are you authorized to
prepare using raw (fresh) eggs?
French toast batter
Mayonnai se

Sal ad dressings
None of the above

e

Wien fresh eggs are used in
preparing scranbled eggs, you
should conply with all EXCEPT which
of the follow ng requirenments?

1. Donot use egg breaking
machi nes

2. Prepare 5-quart
excess demands

3. Cook until there is no liquid
egg visible

4, Cook in snal

bat ches to neet

bat ches



4-27.

4-28.

4-29.

When you are paring fresh fruits,
di scoloration can be prevented by
whi ch of the follow ng actions?

1. Dipping the fruit in vinegar
2. Dipping the fruit in a
sol ution of baking soda and
wat er
3. Covering the fruit
4, Covering the fruit
juice

with water
with |enon

VWi ch of the follow ng procedures
should you use to wash |eaf-type
veget abl es such as spi nach?

1. Wash in several changes of cold
wat er draining the water each

time
2. Wash in several changes of cold
wat er using a strainer

3. Wash in several changes of cold
water lifting out the
veget abl es each tine

4.  Soak vegetables in cold salt
water for a |east one-half hour

You shoul d cook canned vegetabl es
using which of the follow ng
met hods~?

1. Discard the liquid and steam
the vegetables for 10 m nutes

2. Boil for 5 minutes in the
liquid that was in the can

3. Simrer in a covered stockpot
for 20 mnutes
4. Bring to a boil just before

they are to be served

IN ANSVERI NG QUESTI ONS 4-30 THROUGH 4- 33,
SELECT THE METHOD FOR COOKI NG VEGETABLES
THAT MATCHES THE DESCRI PTI ON G VEN AS THE
QUESTI ON.

4- 30.

This method is faster than other
net hods and hel ps to preserve the
fresh appearance and nutritive
val ue of the vegetables

1. Baking

2. Simrering
3. Steaming
4.  Roasting
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4-31.

4-32.

4- 33.

4- 34.

4- 35.

Use of dry heat with the addition

of little or no water.
1. Deep-fat frying

2.  Simmering

3. Baking

4. Oven frying

The vegetabl es should be tender and
cut in uniformy sized pieces

Oven frying
Deep-fat frying
Stir-frying

Baki ng

o=

This method of cooking is also
referred to as sauteing

1. Searing

2. Stir-frying

3. Deep-fat frying
4. Panfrying

Progressive vegetable cookery
acconpl i shes all EXCEPT whi ch of
the follow ng objectives?

1. Ensures a continuous supply of
freshly cooked vegetables is
avai |l abl e

2. Helps control waste

3. Dimnishes the flavor of
veget abl es

4. Allows cooking of severa
bat ches

smal |

For which of the follow ng reasons
is it better for you to undercook
vegetabl es rather than overcook

t hen?

1. To preserve color

2. To nmamintain the crisp or
crunchy texture

3. To shorten the cooking tine

4. To conserve the nutrient
cont ent



4- 36.

4-37.

4- 38.

4- 39.

4-40.

VWi ch of the follow ng vegetable
sal ads would be suitable for you to
serve as a main course for lunch or
di nner ?

1. Pot at o
2. Garden
3. Chef’'s
4. Wl dorf

Commercial salad dressing is
different from mayonnai se in which
of the follow ng ways?

1. Cooked starch paste is added to
mayonnai se

2. Tomato paste is added to
mayonnai se

3. Mre oil is used to prepare
mayonnai se

4. Less oil is used to prepare
mayonnai se

VWhat is the basic rule that you
should follow when preparing sal ad
dr essi ngs?

1. Prepare inmediately just before

serving

2. Prepare well in advance

3. Add the seasoning just before
serving

4. Use only fresh herbs

When you are preparing nayonnai se
what el enent of the preparation

process will cause it to curdle?
1.  Not adding enough egg whites
2. Not adding enough oil

3. Adding the oil too fast

4. Adding the oil too slow

What type of eggs are you
authorized to use in

gal | ey-prepared mayonnai se or sal ad
dr essi ngs?

Fresh eggs

Frozen pasteurized eggs
Frozen egg whites
Dehydrated egg m x

4-41.

4-42.

4-43.

4-44.

At the end of the neal, what should
you do with salad dressings that
were served in separate containers?

1. Place them back into the
original container and
refrigerate

2. Discard them only

3. Label, refrigerate, then
discard, if not used by the end
of the day

4. Label, refrigerate, and
discard, if not used within 36
hour s

All raw vegetables used to prepare
relishes, except leafy varieties,
should be refrigerated in icy cold
water for at |east how nany

m nut es?

1. 15
2. 20
3. 30
4. 60
When serving hors d oeuvres, you

will normally serve them at which
of the following times?

1. During formal neals after each
cour se

2. Before formal or informal neals

After formal or informal neals

4. Between lunch and dinner as an
appeti zer

w

When you prepare sandwi ches to be
the primary item of a meal, what
requi renent should you neet?

1.  An assortnent of bread should
be provided

2. The sandwi ch should be served
with a soup

3. The type of sandwich nust be a
hot one

4. The sandw ch should be
substanti al



4- 45,

4- 46.

4-47.

4- 48.

Wien you are preparing sandw ches
which of the follow ng types of
bread is preferable?

1. Day-old

2.  Freshly baked
3. Comercia

4. Wite

You should NOT store bread in a
chill ed space for what reason?

1. To prevent the absorption of
odors and flavors

2. To prevent the absorption of
noi st ure

3. To prevent the npisture |oss

4, To prevent the bread from
rapidly becoming stale

You may use all EXCEPT which of the
following types of fillings to
prepare sandw ches for sandw ch
neal s?

1. Peanut butter and jelly
2. Cold cuts

3. Sloppy Joe's

4. Ham sal ad

Al EXCEPT which of the follow ng
statenments describe a sanitary
precaution used in preparing
sandw ches?

al | ow sandwi ches to stand
nor e

1. Never
at room tenperature for
than 4 cumul ative hours

2. Keep time between preparation
and consunption to a m ni num

3. Serve lettuce, tonatoes, and
spreads used for sandw ches
separately

4. Hold sandwi ches contai ning
hand- prepared ground neat
40°F if not to be consuned
i medi ately

bel ow
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I N ANSVEERI NG QUESTI ONS 4-49 THROUCH 4-52,

SELECT THE TYPE OF SANDW CH THAT MATCHES

THE DESCRI PTION G VEN AS THE QUESTI ON.

4-49. Consists of three or nore slices of
toasted bread and two different
fillings, one in each |ayer.

1. Club

2. Subnarine
3. Hot

4. Open-faced

4-50. May be either one or two slices of
bread covered with any desired
filling including sliced neat,
cheese, or tomatoes.

1. Open-faced

2.  Submarine

3. Cub

4. Gilled or toasted

4-51. Prepared from French bread or a
hard roll cut in half Iengthw se
Sliced cold neat, cheese
veget abl es, and sone type of
dressing are used as fillings
1. Gilled or toasted
2. Cub
3. Finger
4.  Submarine

4-52. Usual ly served open-faced with
sliced neat and gravy. However ,
is often served with a soup, a
potato, and vegetabl es
1. Hot
2. Club
3. Mnte Cristo
4. Monte Carlo

4-53. During cold weather, you should
pl ace soup on the nenu at
of ten?

1. Once daily

2. Twice daily

3. Three tinmes a day

4. At least every few days

| east how



4-54.

4- 55,

4- 56.

4-57.

4-58.

VWhen you use dehydrated soup and 4-59.

gravy bases to prepare stock for
soups, what ingredient should you

adjust or elimnate?
1. Water
2. Meat
3. Salt
4, Herbs
4- 60.
What procedure should you use to
prepare a warm roux?
1. Mx cornstarch with warm wat er
2. Mx flour with warm water
3. Mx cornstarch with cold water
4., Mx flour with nelted fat
VWhen you check a soup for taste and
it is too salty, what should you do
to correct this problenf
1. Add nore stock and simer for a
few m nutes
2. Add nore water and simrer for a 4-61.
few mnutes
3. Add sliced raw potatoes and
sinrer for a few mnutes
4. Add sugar and simer for a few
m nut es
VWhi ch of the follow ng sauces
should you use to bind the
ingredients together in a scalloped
di sh?
4-62.
1. Butter
2. Medium white
3. Thin cream
4,  Sweet thickened
What thickening agent, if any,
should you use to thicken natura
pan gravy?
4- 63.
1.  Hot roux
2. Cold roux
3. Flour paste
4.  None; natural pan gravy is not
t hi ckened
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VWiich of the follow ng procedures
should you use to renove |unps that
may appear in gravy?

1. Add water

2. Bring to a boi
3.  Add sal ad oi

4. \Wip vigorously

Stuffing poultry with dressing in
Gvs is not recommended for which of
the follow ng reasons?

1. The loss of the nutritional
value if prepared this way
2. Stuffing requires nore noisture

and will cause the poultry
product to be dry

3. The possibility of food-borne
illness will increase

4. Enough stuffing cannot be
prepared for everyone using
this method

Overstirring and overcooking cerea
during preparation may produce
whi ch of the followi ng results?

1. The cereal
gumy

2. The cerea
cont ent

3. The cereal

4. The cerea

becomes sticky and
| oses noisture

becomes thick
becomes | unpy

In which of the followi ng ways does
vermcelli differ from spaghetti?

is thicker
contai ns eggs
is made from hard

1. Vermcelli
2. Vermcelli
3. Vermcelli
wheat flour
4, Vermcelli cooks quicker
Which of the follow ng types of
rice is preferable as an
acconmpaniment to oriental dishes
because it will clunp together when

cooked?

1. Parboiled

2. Medi um grai ned
3. Long-grained
4. WIld



4- 64.

4- 65.

4- 66.

4-67.

What reference lists the 4-68.

characteristics and recommended use
of each type of mlk procured by

the Navy?

1. NAVSUP P-421

2. NAVSUP P-476

3. NAVFSSONOTE 7330
4, NAVMED P-5010-1

You can prevent bitterness in
brewed coffee by taking which of

the followi ng neasures? 4- 69.

1. Storing the coffee grounds in
an airtight container

2. Using the proper proportion of
water in relation to coffee
gr ounds

3. Ceaning the coffeepot
wi th hot soapy water

4, Making sure the coffee is not
brewed too |ong

daily

To prevent deterioration of flavor
and | oss of aroma, coffee brewed in
an automatic urn should not
for nore than what maxi mum nunber
of mnutes?

20
30
45
60

Bwn e

What should you use to clean the
urn of coffee-making equi prent at
the end of the day?

Hot water and urn cleaner
Hot soapy water

Vi negar and water

Baki ng soda and water

oo e
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be held 4-70.

The quality of brewed tea depends
on how fast the flavor and color
are extracted from the tea |eaves.
Al EXCEPT which of the follow ng
factors influence this process?

1. The degree of softness of the
wat er used

2. The holding time used

3. The anount of brewing tine

4. The brewing tenperature used

For what reason is a stronger brew
required for iced tea than for tea
served hot?

1. To help preserve the flavor of
the tea if it is to be chilled
for a undeterm ned duration

2. Because iced tea tastes better
stronger

3. Cold tenperatures will
the brew

4. Because of the diluting action
of the added ice

weaken

When using instant concentrated
tea, you should prepare the tea mx
in which of the follow ng nmanners?

1. Pour the concentrate into hot
wat er

2. Pour the concentrate into cold
wat er

3. Pour hot water into the
receptacle containing the
concentrated m x

4, Pour cold water into the
receptacle containing the
concentrated m x
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